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When Kyle Sexton went to Japan in 1985, he'd never 
been on an airplane before. Originally from York, 
Pennsylvania, Kyle traveled via New York City to Japan, 
where he had his !rst taste of Japanese culture. During 
his !rst"few years in the country, Kyle found his feet: he 
worked as"an English teacher, made friends and met his 
wife, Shimizu. ‘I always wanted to live here,’ he says. 
‘I"loved it"from the !rst day I was here.’ 

Even though he arrived with no professional baking 
experience and just $300, ‘which ran out very, very fast’, 
a few years later he opened an American-style bakery 
called Kyle's Good Finds in Nakano, Tokyo. In March 
2022, the bakery celebrated its 30th anniversary. 

When Kyle got to Japan, he noticed that most 
households didn't have ovens – only gas ranges and 
toasters – and so his !rst experiments with the cakes 
he"missed from home were baked in a stove-top 
Dutch oven. He kept tinkering, working with small 
electric ovens about the size of a microwave. ‘If you 
love something, it doesn't seem hard,’ he says. He'd 
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An obsession with Japanese culture led one man to Tokyo more than 30 years ago, but it was his mastery of cake-making 
that!was!the!launchpad!for!his business. He's since become the face of one of the city's best-loved bakeries. 

Kyle and his 
US-style bakes go 
down a storm with 
Japanese locals 
and expats alike.

bring"these"trial-and-error cakes to house parties and 
soon friends were inviting him over with requests for 
cakes, too. Kyle's cakes became so popular that he began 
selling them to friends through word of mouth. 

A  L I T T L E  H E L P  F RO M  H I S  F RI E N DS
Three separate friends o#ered him money to open 
his own place; another friend scouted a location. He 
took"them up on their o#ers and, in 1992, Kyle's Good 
Finds opened its doors. ‘All my adult life, things that 
other people called luck have happened to me and 
I"was"never"worried about it,’ he says. ‘My wife thinks 
I'm"too"laid-back. I just let things happen.’

He credits his success to his easygoing attitude and 
devotion to his passion. To others who are scared to get 
started, he says, ‘Try something small. I stress to people 
that if whatever you try fails, just try something else – it 
doesn't mean you're a failure. It probably helps if you have 
a passion for what you want to do. I get more ful!llment 
from baking. Money isn't the number-one motivation.’

Kyle's likeness is part of the shop's logo and, during 
the six days a week that it's open, you're likely to !nd 
him working in the store. He bakes the cakes, answers 
the phone, runs the till and serves up slices of everything 
from applesauce-spiced cake to his top-selling carrot cake 
for customers who come from all over Tokyo. 

His cakes are di#erent from those you'll !nd in a 
Japanese bakery. ‘I remember Japanese customers coming 
in and asking me, is there a whole carrot inside?’ he says. 
‘But when I !rst came here, I went to a Japanese bakery PH
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and saw something called cornbread, which was white 
bread with whole kernels of corn on top. And that's not 
what I think of as cornbread.’ Cultural di!erences aside, 
locals have come to know and love Kyle's versions. ‘I 
suppose I'm sort of a known "xture in Nakano,’ he says. 

‘Several years ago, a Japanese guy came in with his wife 
who was pregnant,’ says Kyle. ‘He was telling me he had 
my cake for his birthday when he was a child.’ The couple 
went on to say, teary-eyed, that they planned to serve 
a Kyle's Good Finds cake for their baby's "rst birthday. 

 J U ST  A  S L I CE

On a typical day, Kyle makes 
about half a dozen di!erent 
cakes, but he's happy to bake 
more by special request – 
and he's often approached 
by homesick Americans 
in Japan. Everything from 
zucchini bread"and peach pie 
to cornbread are on his long 
list of requests – and he'll 
gladly make anything to order 
with just a day's notice. Even 
if you"want only a slice, he'll 
put"the rest in the display case.

The bakery has 
built a loyal 
following in Kyle's 
adopted home 
of"Nakano, Tokyo.

‘I stress to people that if whatever you try fails, just try something else. 
It!probably!helps if you have a passion for what you want to do.’

Kyle's put down roots in Tokyo and he's not planning to 
go anywhere. He became a permanent resident the year 
his bakery opened and has four children with Shimizu. 

T H E R E ' S  N O  P L ACE  L I K E  H O M E
Kyle thought his children might want to #ee the nest just 
as he did when he was younger, but they all returned to 
Japan a$er university. Kyle feels a similar connection to 
the country. ‘I wasn't going back [to the US] from day 
one. I still feel the same way… this is my home.’


